Introduction
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In the last decade, the use of brown rice (BR) has broadened not only in the common diet, but 41 also in diet of people with celiac disease or allergies to typical cereals. In addition, the germination of 42 BR grains provides higher nutritional and functional values since they are associated with the quality 43 and quantity of their nutrients, biologically active compounds and antioxidant potential. Currently 
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Scientific research supports the beneficial effects of these bioactive compounds, which includes 55 regulation of blood pressure and heart rate, alleviation of pain and anxiety, improves sleeplessness and 56 the autonomic disorder associated to menopausal or presenile period, suppresses liver damage, inhibits 57 cancer cell proliferation and protects against oxidative stress (Oh & Oh 2004 ). In Japan, GBR was 58 launched to the market in 1995. Since then, GBR is increasing its popularity within the Japanese 59 population and, simultaneously, numerous derived food products have increased. Consequently, the use 60 of GBR as a functional ingredient has focused the attention of researchers addressing the study on 61 changes in nutritional composition and bioactivity. Thus, an increasing trend is focusing on their use in 62 4 the formulation of high quality of health products. In this scenery, GBR is used as a raw material for 63 obtaining different food products, like GBR balls, soup, bread, doughnuts, cookies and rice burger (Ito 64 and Ishikawa, 2004).
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Bread is a staple food in many parts of the world providing most calories of the diet. Bread is 66 mostly prepared from wheat flour that it is the constraint for celiac patients, lifelong disorder with a 67 prevalence of 1% of the world population. The dough was performed using the recipe of Marco & Rosell (2008 at 10 x g. The mixture was then cooled to room temperature and centrifuged at 10,621 x g for 5 min and (Cymit, Spain) and the purity of peaks was confirmed comparing the spectra and by MS analysis. γ- The in vitro starch digestibility curves of gluten free breads are shown in Figure 1 (panel B) . In general, 267 it can be observed that soaking and germination influenced the starch hydrolysis of the gluten free bread. 
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Regarding GABA content, breads from pre-GBR were similar to control bread ( Figure 2A ).
328
Germination markedly improved GABA content in bread, this effect being significantly greater with Values with different letters in the same column are significantly different (P<0.05).
25 Table 2 . Kinetics parameters of the in vitro starch digestibility and estimated glycemic index of gluten-free bread from raw (BR), pre-germinated (Pre-GBR) and germinated brown rice (GBR) at different times. 
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